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Starters
Homemade Soup of the Moment, Freshly Made Bread £4.50
[bookmark: _GoBack]Surf Clam Chowder, Toasted Ciabatta £5.50
McIntosh Butcher’s Haggis, Neeps & Tatties, Glenfarclas Whisky Cream Sauce £6.95/£11.50
Scottish Mussels, White Wine & Cream £6.95/13
Loch Campbeltown Cheese & Potato Cakes, Crispy Kale £7

Mains
Dowans Venison Burger, Sun-Blushed Tomatoes, Whisky-Washed Cheddar, Brioche Bun, Chunky Chips & ‘Slaw £13.95
Cairngorm Trade Wind Ale Battered or Panko Breaded Haddock, Chunky Chips & Peas or Mushy Peas £13.95
Whole Quail, Nut Stuffing, Sweet Potato Fondant £18.95
Catch of the Moment (Prices Will Vary)
Vegetarian Dish of the Moment (Prices Will Vary)
Scotch Beef 8oz Sirloin Steak £20.95* or 8oz Fillet Steak £29* with either Peppercorn, Béarnaise, Blue Cheese, Whisky Cream OR Diane Sauce, Chunky Chips, Vine Tomatoes & Greens 
*Surf & Turf: with Scallops £9.50; with King Prawns £7.50


Homemade Rustic Pizzas
Double Pepperoni & Mushroom £13.25
Cheese and Tomato £10.25
Chicken & Chorizo £13.25
Haggis, Mozzarella and Red Onion £13.25For One or To Share
Homemade Bread, Olive Tapenade, Olive Oil and Balsamic Vinegar £2.95/5.50





Sides (All £2.50)
Garlic Mushrooms; Chunky Chips; Mixed Salad; Mixed Veg; Onion Rings.

Desserts
Selection of Portsoy Ice Cream or Sorbet £4.75
Scottish Cheeses, Chutney, Oatcakes £8.50
Warm Chocolate & Pistachio Brownie, Vanilla Ice Cream £6.50Market Menu
Starters
Crispy Scallops, Soy Coleslaw £11
Local Partridge, Black Pudding, Sweetcorn £8.50
Marinated Courgette Salad, Smoked Mozzarella & Hazelnuts £7.50
Home Cold Smoked Ballindalloch Venison, Sloe Gin & Red Onion Marmalade, Toasted Home-Made Bread £8.50

Mains
Confit Fillet of Scottish Salmon, Crab Rillettes £18.95
Scotch Lamb Rump, Dauphinoise Potatoes, Pea Purée £19.50
Wild Scottish Mushroom Wellington £12.95
Pork Fillet, Apple & Cider, Kale Mash, Pancetta Crisp £19

Desserts 
Apple & Blackberry Tart, Fruits of the Forest Sorbet £7.50
Lemon & Whisky Pannacotta, White Chocolate, Meringue, Gooseberry Coulis £7.50
Dark Chocolate & Orange Marquise, Drambuie Cream £7.50


Keep up to date with all of our news:
www.dowanshotel.com
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All of our dishes can be amended for allergies & dietary requirements. Following Health Guidelines, we do not over season our food but prefer guests to season according to their palates. Please Allow at Least 20 mins for main courses as our food is made fresh to order
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